Amended and Newly Added Claims 



/\JL Claim 1 (amended) \ An optical antioxidant sensing process for measuring the 
effectiveness of a nirtritional formulation by calculating the free radical scavenging 
efficiency of the nutribonal formulation when encountering reactive oxygen radical 
species in a medium comprising the steps of: 

introducing an organic dye reagent that reacts with oxygen radicals to said 
medium to chemically tag said oxygen radicals in said medium; 

detecting and measumj-g-the population of said tagged oxygen radicals using an 
optical fiber sensor; 

introducing a nutrlt|oqrflFonp<ilation with antioxidant properties to said medium; 

detecting and mcasmimmQ relative population of said tagged oxygen radicals in 
said medium using said opt^aJ fiber sensor; and 

calculating the free radical scavenging efficiency of said nutritional formulation 
using said oxygen radical population measurements. 



Claim 4 (amended) An \optical antioxidant sensing process for measuring the 
effectiveness of a nutritioml formulation by calculating the free radical scavenging 
efficiency of the nutritional formulation when encountering reactive oxygen radical 
species in a medium comprisiAjg the steps of: 

introducing an organid dye reagent that reacts with oxygen radicals to said 
medium to chemically tag said obcygen radicals in said medium; 

introducing an oxygen cfitalyst promoter to said medium to increase oxidative 
activity; 

le population of chemically tagged oxygen radicals in 
rsor; 

J^ulation with antioxidant properties to said medium; 
plative population of said chemically tagged oxygen 



detecting and meas^ 
said medium using an optical ^ber 
introducing a nutrition 
detecting and measxiring 
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radicals in said medium using said optical fiber sensor; and 
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calculating the 
using said oxygen radid 




eMdical scavenging efficiency of said nutritional formulation 
►ulation measurements. 



Claim 9 (amended) Anl optical antioxidant sensing process for comparing the 
efficiency of a food-basedWioxidant to an isolated form of the antioxidant comprising: 

forming a control group comprising a medium with tagged fluorescent 
oxygen radical cells; 

incubating a fiVst portion of said control group with a sample of a food- 
based source nutritional formulation having a key antioxidant ingredient; 

incubating a sedond portion of said control group vsdth a sample of a 
nutritional supplement having laid key antioxidant ingredient in isolated form; 

measuring the frbe radical scavenging activity of said incubated first 
portion of said control group using an optical fiber sensor; 

measuring the freb radical scavenging activity of said incubated 
second portion of said control group using an optical fiber sensor; and 

comparing the relafeve antioxidant capacity of said food-based source 
nutritional formulation having k key antioxidant ingredient and said nutritional 
supplement having said key antioxildant ingredient in isolated form. 



Claim 10 (amended) The optical ftntioxidant sensing process of claim 9 wherein said 
key antioxidant ingredient of said fobd-based source nutritional formulation having a key 
antioxidant ingredient is a phytonujrifnt^th antioxidant properties. 



Claim 1 1 (amended) The optica 1 
key antioxidant ingredient of saic 
antioxidant ingredient is a vitamin 



(aant sensing process of claim 9 wherein said 
bodVbased source nutritional formulation having a key 
ilex with antioxidant properties. 



Claim 12 (amended) The optical antioxidant sensing process of claim 9 wherein said 
key antioxidant ingredient in isolated form is a phytonutrient with antioxidant properties. 
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Claim 13 (amended) W optical antioxidant sensing process of claim 9 wherein said 
^ ^ key antioxidant ingredil^nt in isolated form is a chemical with antioxidant properties. 

Claim 14 (amended) THe optical antioxidant sensing process of claim 9 wherein said 
sample of a food-based so^ce nutritional formulation having a key antioxidant ingredient 
comprises wheat germ oil. 

Claim 15 (amended) The obtical antioxidant sensing process of claim 9 wherein said 
key antioxidant ingredient injisolated form is vitamin E. 
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Claim 16 (amended) The optical antioxidant sensing process of claim 9 wherein said 
key antioxidant ingredient in i^lated form is Trolox. 

Claim 17 (amended) A process for measuring antioxidant activity in an in-vitro model 
of a gastrointestinal tract compriaing the steps of 

introducing a functional fdod-based antioxidant sample to a first vessel containing 
ingredients in a stomach segment 6fMid gastrointestinal tract; 

pumping the resultant solilion Wjjttna, second vessel containing ingredients in a 
small intestine segment of said jast-oifttestinjfl tract; 

pumping the resultant sSluti )n inj^ third vessel containing ingredients in a large 
intestine segment of said gastrointestinal tract; and 

assaying solutions from said vessels by introducing an organic dye reagent that 
reacts with oxygen radicals to eacM vessel to chemically tag said oxygen radicals and 
detecting and measuring the population of said tagged oxygen radicals using an optical 
fiber sensor to determine the solution's relative intracellular effects on fi-ee radicals in 
said gastrointestinal tract. j 



Claim 18 (new) The prj 
intestine segment of said gi 




of claim 17 wherein said ingredients in a small 
inal tract include a pancreatic fluid solution. 
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Claim 19 (new) The Wocess of claim 17 wherein said ingredients in a small 
intestine segment of said gaWintestinal tract include a bile sah solution. 

Claim 20 (new) The process of claim 17 wherein said ingredients in a stomach 
segment of said gastrointestinkfract have an acidic pH within the pH range found in a 
stomach segment of a gastfpiMi^tinal tract and said ingredients in a small intestine 
segment of said gastrointestiial Wt have an alkaline pH within the pH range found in a 
small intestine segment of a gasfitintestinal tract. 



